Substitusi Terigu dengan Tepung Labu Kuning Terhadap Sifat Fisik dan Organoleptik Muffin by Budoyo, Edwin Aleksander Septian et al.
Skip to Main Content
SUBSTITUSI TERIGU DENGAN
TEPUNG LABU KUNING
TERHADAP SIFAT FISIK DAN
ORGANOLEPTIK MUFFIN
by Anna Ingani Widjajaseputra
FILE




























SUBSTITUSI TERIGU DENGAN TEPUNG LABU KUNING
































Onyango Calvin, Unbehend Ljiljana, Unbehend
Guenter, G Lindhauer Meinolf. "Rheological
properties of wheat-maize dough and their
relationship with the quality of bread treated with
ascorbic acid and Malzperle Classic bread
improver", African Journal of Food Science,
2015
Publication
















EXCLUDE MATCHES < 10
WORDS
